
Main Course

    Donaldson’s ribeye steak, roast onion, horseradish emulsion, whisky jus, confit garlic mash        £33.00 

    Lamb rump, oyster mushroom ragu, oregano, white wine & cumin jus, sauteed potatoes             £30.50

    Chicken Milanese, nduja puttanesca, creme fraiche, parsley & shallot, caper salad                       £27.00        

    Orkney scallops in garlic butter, salad & hand cut chips                                                                   £35.00

    Battered haddock, hand cut chips, peas & homemade tartar sauce                                                 £19.50

    Sea trout, pumpkin veloute, rainbow chard, pine nut & raisin, baby potatoes                                  £30.00

    Roasted cabbage, thai coconut milk broth, chilli, corriander, crispy onions                                     £22.00

    Cauliflower steak, pumpkin veloute, rainbow chard, pine nut & raisin, baby potatoes                    £22.00

   

   Soup of the Day,  local  bread & butter                                                                             £8.50          

   Orkney scallops,  leek veloute,  cr ispy leeks,  chestnut                                                    £17 .00

   Squid,  cucumber,  roasted peanut,  cor iander,  cr ispy chi l l i  o i l                                          £14 .00

   Cr ispy conf i t  pork terr ine,  miso & apple ketchup,  pickled walnut,  compressed apple    £15 .00

   Whipped Burnside cheese,  cr ispy courgette,  hot honey,  basi l                                         £10.25        

   Ras el  hanout roasted carrots,  tahini  & lemon yogurt ,                                                      £10.25

     maple toasted seeds,  watercress pesto                                                                        

            

Our dishes may contain al lergens,  i f  you have any dietary requirements please speak to a member of staff  who wil l  be happy to

assist you

Starter

Served with seasonal vegetables

Extra sides      Hand cut chips £5    Dressed salad   £4.50

Nibbles    Olives  £4     Local bread & butter   £4.50



   Apple terr ine,  roasted white chocolate ice cream, macadamia pral ine                              £10.50      

   Mango & cardamom creme brulee,  chocolate orange biscott i                                            £10.50      

   Pumpkin & maple syrup tart ,  pecan,  creme fraiche                                                            £10.50      

   Tr io of  homemade sorbets and/or ice creams                                                                   £10.00

   Affogato -  Vani l la ice cream with a shot of  espresso                                                          £7 .75

                                                                Add a l iqueur                                                        £11 .50

   Select ion of  Orkney and Scott ish cheeses,  and local  oatcakes,  

       crackers & Storehouse chutney                                                                                         £13 .25      

                                      

Our dishes may contain al lergens,  i f  you have any dietary requirements please speak to a member of staff  who wil l  be happy to

assist you

Dessert

Dessert Wine
 Rutherglen Muscat, Chambers Rosewood, Australia                                                                                   (50ml)    £7.00            
A classic Aussie liqueur Muscat, very sweet, incredibly frui 'n' nutty

After dinner drinks

   LBV Port ,  Offley,  Portugal (50ml)   £5.25

       Smooth and spicy Late Bott led Vintage Port .  A mult i-award winner   

   10 Year Old Tawny Port ,  Offley Portugal (50ml)   £6.50

        Aged for 10 years in barrels -  nutty,  s l ightly sweet,  well  rounded

   Vintage Port ,  Offley,  Portugal (50ml)   £10.95

         Ful l-bodied,  r ich and powerful .  From an ancient winery founded in 1737    

   Fino Sherry,  Sandeman Jerez Spain (125ml)   £6.00    

          Cr isp,  sophist icated & very dry

   Rich cream Oloroso Sherry Sandeman (125ml)   £6.00   

         Much sweeter & r icher :  t ry with cake,  biscuits or  blue cheese

   The Orkney Roastery Coffee

                            S ingle shot     Double shot

    Espresso               £3 .00            £3 .50

    Americano             £3 .50            £4 .00

    Cafe Latte             £4 .00            £4 .50

    Cappuccino           £4 .00            £4 .50

    Flat  white              £4 .00            £4 .50           

    Mocha                   £4 .00            £4 .50

    Macchiato             £3 .50             £3 .50

   

 

 

                                           

   Zuma hot chocolate  £4 .50

   Chai  Latte  £4 .50

   Teapigs Tea £3.50 (per person)

      Everday Brew, Darjeel ing Earl  Gray,  

      Green Tea,  Peppermint ,  Chamomile,  

      Lemon & Ginger

   Pot of  Scott ish Breakfast  Tea   £4 .50

Storehouse special  coffees;

   Malts  £12 .00

   Spir i ts  & l iqueurs  £9.75 

 

 

                                           

Hot Drinks


